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3. The walls of all kitchens and sculleries have a smooth, washable surface
up to the level reached by splash or spray, especially splash or spray from the
dishwashing vats or machine.
Item 3. Doors and windows: When flies are prevalent, all openings into the
outer air shall be effectively screena  and doors shall be self-closing, unless
other effective means are provided to prevent the entrance of flies.
Public Health Reason: Flies may contaminate the food with disease organisms,
thus nullifying the effectiveness of all other public-health safeguards.
Satisfactory Compliance: This item shall be deemed to have been satisfitd if:
1. All opening. to the outer air are effectively screened with not less than
16-mesh wire or plastic cloth; and nll doors are self-closing and screen doors
to the outer air open outward; or
2. Fans of sufficient power to prevent the entrance of flies are in use at all
otherwise ineffectively protected openings; or
3. Flies are absent.
Window and door screens must be tight-fitting and free of holes. This in-
cludes the screens for skylights and transoms.
This item must be satisfied during the seasons of the year when flies are
prevalent.
Item 4. Lighting: All rooms in which food or drink is stored, prepared or
served, or in which utensils are washed shall be well lighted.
Public Health Reason: Ample light proriotes cleanliness.
Satisfactory Compliance: This item shall be deemed to have been satisfied if:
Natutal light is present or artificial light sources are provided and properly
used, which furnish 10 foot-candles on all working surfaces in rooms in which
food or drink is prepared or served or in which utensils are washed, as measured
by a suitable light meter. Storage rooms shall be considered to be sufficiently
well lighted if approximately 4 foot-candles are provided at a distance of 30
inches from the floor.
Item 5. Ventilation: All rooms in which food or drink is stored, prepared,
or served, or in which utensils are washed, shall be well ventilated.
Public Health Reason: Proper ventilation reduces bacterial concentration in
the air, odors, condensation upon interior surfaces which may drop into food
or utensils, smudging of walls and ceilings, excessive heat, and the concentra-
tion of toxic gases produced as a by-product of combustion or otherwise. Mois-
ture promotes mold development.
Satisfactory Compliance: This item shall be deemed to have been satisfied
if all rooms are adequately ventilated so as to be reaonably free of disagreeable
odors and condensation. Ventilation equipment supplementary to windows and
doors, such as adequate exhaust fans or stove-hoods, shall be provided if nec-
essary. This requirement shall not apply to cold storage rooms.
Item 6. Toilet Facilities: Every lunch room shall be provided with adequate
and conveniently located toilet facilities for its employees conforming with
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